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to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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NATIONAL FOREWORD 

This Indian Standard (Part 1) which is identical with ISO 5565-1 : 1999 'Vanilla [Vanilla fragrans 
(Salisbury) Ames] — Part 1 : Specification' issued by the International Organization for 
Standardization (ISO) was adopted by the Bureau of Indian Standards on the recommendations of the 
Spices and Condiments Sectional Committee and approval of the Food and Agriculture Division 
Council. 

In the adopted standard, certain terminology and conventions are, however, not identical to those 
used in Indian Standards. Attention is drawn especially to the following: 

a) Wherever the words 'International Standard' appear referring to this standard, they should be 
read as 'Indian Standard*. 

b) Comma (,) has been used as a decimal marker, while in Indian Standards, the current 
practice is to use a point (.) as the decimal marker. 



CROSS REFERENCES 

In this adopted standard, the following International Standards are referred to. Read in their respective 
place the following: 



International Standard 



Corresponding Indian Standard 



ISO 948 : 1980 Spices and condiments IS 13145 : 1993 Spices and condiments 
— Sampling — Methods of sampling {first revision) 

ISO 3493 : 1999 Vanilla — Vocabulary IS 15459 : 2004 Vanilla — Vocabulary 



Degree of 
Equivalence 

Equivalent 
Identical 



ISO 5565-2 : 1999 Vanilla [Vanilla IS 15460 (Part 2) : 2004 Vanilla [\/an///a 
fragrans (Salisbury) Ames] Part 2 : Test fragrans (Salisbury) Ames]: Part 2 Test 
methods methods 



do 



In this adopted standard, the following additional provisions shall be treated as added : 

After 10.2.1 (g), add the following: 

h) Date of packing; 
i) Best before (month and year ); and 

j) Any other requirement stipulated under Prevention of Food Adulteration Rules, 1955 
and Standards of Weight and Measures (Packaged Commodities) Rules, 1977. 

This standard is subject to the restrictions imposed under the Food Adulteration Act, 1954 and the 
Rules framed thereunder, wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the 
final value, observed or calculated, expressing the result of a test or analysis, shall be rounded off in 
accordance with IS 2 : 1960 'Rules for rounding off numerical values {revised)'. The nunnber of 
significant places retained in the rounded off value should be the same as that of the specified value 
in this standard. 
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Indian Standard 
VANILLA [VANILLA FRAGRANS (SALISBURY) AMES] 

PARTI SPECIFICATION 



1 Scope 

This part of ISO 5565 specifies requirements for vanilla belonging to the species Vanilla fragrans (Salisbury) Ames, 
syn. Vanilla planifolia Andre\NS. 

This part of ISO 5565 is applicable to vanilla in pods, bulk, cut or in the form of powder. It is not applicable to vanilla 
extracts. 

NOTE This vanilla is commonly known under the names associated with its geographic origin, namely Bourbon (from 
Madagascar, Comores and Reunion), Indonesian, Mexican, Tongan, Indian, Chinese and Ugandan vanilla. 

2 Normative references 

The following normative documents contain provisions which, through reference in this text, constitute provisions of 
this part of ISO 5565. For dated references, subsequent amendments to, or revisions of, any of these publications 
do not apply. However, parties to agreements based on this part of ISO 5565 are encouraged to investigate the 
possibility of applying the most recent editions of the normative documents indicated below. For undated 
references, the latest edition of the normative document referred to applies. Members of ISO and lEC maintain 
registers of currently valid International Standards. 

ISO 948, Spices and condiments — Sampling. 

ISO 3493, Vanilla — Vocabulary. 

ISO 5565-2:1999, \/an/7/a /Vanilla fragrans (Salisbury) Ames] — Part 2: Test methods, 

3 Terms and definitions 

For the purposes of this part of ISO 5565, the terms and definitions given in ISO 3493 apply. 

4 Commercial forms 

The following four commercial forms are described in this part of ISO 5565: 

a) vanilla pods, consisting of whole pods which may be split; 

b) cut vanilla, consisting of parts of pods, split or not, and deliberately cut or broken; 

c) vanilla In bulk, consisting of vanilla in pods and cut vanilla; 

d) vanilla powder, obtained by grinding vanilla pods after drying without additives. 
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5 General characteristics 

5.1 Vanilla pods 

Vanilla pods shall: 

— have the characteristics corresporrding to their qualitative category (see clause 6); 

— have undergone a suitable treatment with a view to developing their flavour; 

— be dark chocolate brown to reddish in colour. 

The vanilla pods may be naturally frosted, due to the development on their surface of crystals of natural vanillin 
exclusively, and may have a mark at 1he bottom one-third of their length. 

They shall not: 

— have undergone any treatment which could induce a change in their natural vanillin content or in the content of 
any other constituent of the flavour; 

— be moth-eaten, mouldy, creosoted, "poiquees" (blistered) or oxidized; 

— have an odour which is not typical of vanilla. 

5.2 Cut vanilla 

Cut vanilla shall: 

— be prepared from vanilla pods meeting the requirements specified in 5.1; 

— be sound and of good specific flavour; 

— be dark chocolate brown to reddish in colour. 

5.3 Vanilla in bulk 

Vanilla in bulk shall: 

— be obtained from vanilla pods meeting the requirements specified in 5.1; 

— be sound and of good specific flavour; 

— be dark chocolate brown to reddish in colour. 

Pods or pieces are generally wooded, and may have several large stains. 

5.4 Vanilla powder 

Vanilla powder shall: 

— be obtained from vanilla pods meeting the requirements specified in 5.1; 

— be sufficiently fine to pass through a sieve of aperture size 1 ,25 mm; 

— be dark chocolate brown to reddish in colour; 
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— have the natural and very nnarked flavour of vanilla. 
It shall not; 

— have undergone any treatment which could induce a change in its natural vanillin content or in the content of 
any other constituents of the flavour; 

— contain any extraneous matter; 

— have a musty or creosote odour, or any other odour which is not typical of vanilla. 

6 Qualitative classification of vanilla pods 

6.1 Category 1 

6.1.1 A^ Non-split 

This category comprises pods which are whole, sound, supple and full, of typical flavour, of uniform dark chocolate 
brown to reddish colour, and without any stain other than the mark. 

6.1.2 B^ Split 

This category comprises pods of the same characteristics as those of category A^, but split. 

6.2 Category 2 

6.2.1 A2 Non-split 

This category comphses pods which are whole, sound, supple and full, of typical flavour, of uniform dark chocolate 
brown to reddish colour, and which may have a few stains, the total length of which does not exceed one-third of the 
length of the pod. 

6.2.2 B2 split 

This category comprises pods of the same characteristics as those of category A2, but split. 

6.3 Category 3 

6.3.1 A3 Non-split 

This category comprises pods which are whole, sound, more or less supple, of typical flavour, of reddish colour and 
which may have numerous stains, the total length of which does not exceed half the length of the pod, as well as a 
few red filaments which do not exceed one-third of the length of the pod. 

6.3.2 83 split 

This category comprises pods of the same characteristics as those of category A3, but split. 
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6.4 Category 4 

6.4.1 A4 Non-split 

This category comprises pods which are whole, sound, dry or wooded, of typical flavour, reddish in colour and which 
may have several stains, the total length uf which does not exceed half the length of the pod. 

6.4.2 B4 split 

This category comprises pods of the same characteristics as those of category A4, but split. 

7 Chemical characteristics 

7.1 Moisture content 

The moisture content of vanilla shall comply with the specifications given in Table 1 . 

Table 1 — Moisture content 



Characteristic 


Requirements 


Reference 
test method 


Vanilla pods 


Cut vanilla 

and bulk 

vanilla 


Vanilla 
powder 


1 


Categ 
2 


[ories 
3 


4 


Moisture content, %, max. 


38 


38 


30 


25 


30 


20 


130 5565-2:1999,4.1 



7.2 Vanillin content 

The vanillin content mainly depends on the conditions under which the pods are cultivated, harvested and 
processed, and also on their length. The vanillin content usually observed, on a wet basis, is between 1,6% and 
2,4 % when determined by one of the methods deschbed in 4.2 or 4.3 of ISO 5562-2:1999. 

NOTE Pods whose vanillin content is less than 1 ,6 % can be considered to have resulted from faulty processing. On the 
other hand, those whose vanillin x;ontent is greater than 2,4 % should be subjected to more intensive testing because of the 
possibility of adulteration by the addition of synthetic vanillin. 



8 Sampling 

Sampling shall be carried out in accordance with the method specified In ISO 948. 

Each laboratory sample shall have a minimum mass of 100 g. 

In the case of vanilla pods, the pods taken as increments shall be representative of the packets contained in the 
packages chosen for sampling. 

The sample shall be stored in an airtight container, away from any source of heat and shall be analysed 
immediately on reception. 
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9 Test methods 

Samples of vanilla shall be analysed to ensure conformity with the requirements of this part of ISO 5565, following 
the methods described in Table 1 and 7.2. 

10 Packing and marking 
10.1 Packing 

10.1.1 Vanilla pods 

Vanilla pods shall be put in packets of pods of the same length, and shall then be put in clean, sound, watertight 
containers made of a material which will have no effect on the product (e.g. tin-plate boxes, waxed paper). 

Each of these elementary containers of packets of pods shall be uniform from the point of view of category 
(according to clause 6). 

A series of these elementary containers, the contents of which are homogeneous, constitutes a lot. A consignment 
is constituted by either a homogeneous lot or by several lots belonging to different categories. 

10.1.2 Cut vanilla 

Cut vanilla shall be put In packets of pods of the same length when they are sufficiently long, and in bulk when they 
cannot be put in bundles. 

They shall then be placed in clean, sound and watertight containers made of a material which will have no effect on 
the product. 

Cut vanilla shall be uniform from the botanical point of view. 

10.1.3 Vanilla In bulk 

Vanilla in bulk shall be put in clean, sound and watertight containers made of a material which will have no effect on 
the product. 

10.1.4 Vanilla powder 

Vanilla powder shall be put in clean, sound and watertight containers made of a material which will have no effect 
on the product. 

10.2 Marking 

10.2.1 Vanilla pods, cut or in bulk 

The following indications shall be inscribed on each container or on a label: 

a) name of the product (correspoading to the botanical species); 

b) commercial form; 

c) producing country; 

d) year of harvest; 

e) code, batch or test certificate number, or similar means of Identification; 
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f) any other information required by the purchaser; 

g) reference to this part of iSO 5565. 

10.2.2 Vanilla powder 

The indications given in 10.2.1 shall be inschbed on every elementary container and on every container to be 
dispatched. 

If glass containers are used, the words "fragile - glass" shall be indicated on each container to be dispatched. If 
possible, the year of harvest shall be indicated. 



Bureau of Indian Standards 

BIS is a statutory institution established under the Bureau of Indian Standards Act, 1986 to promote 
harmonious development of the activities of standardization, marking and quality certification of 
goods and attending to connected matters in the country. 

Copyright 

BIS has the copyright of all its publications. No part of these publications may be reproduced in any 
form without the prior permission in writing of BIS. This does not preclude the free use, in the course 
of implementing the standard, of necessary details, such as symbols and sizes, type or grade 
designations. Enquiries relating to copyright be addressed to the Director (Publication), BIS. 

Review of Indian Standards 

Amendments are issued to standards as the need arises on the basis of comments* Standards are also 
reviewed periodically; a standard along with amendments is reaffirmed when such review indicates that 
no changes are needed; if the review indicates that changes are needed, it is taken up for revision. 
Users of Indian Standards should ascertain that they are in possession of the latest amendments or 
edition by referring to the latest issue of *BIS Catalogue' and 'Standards: Monthly Additions'. 

This Indian Slandard has been developed from Doc: No. FAD 9 (1397). 
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